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APPETIZERS 
Mixed Field Greens garlicky croutons, crumbled 
blue cheese, balsamic vinegar, olive oil 3.95 
Caesar Salad homemade croutons 
with shrimp or chicken 
5.95 
6.95 
Roasted Golden Beet Salad cucumbers, baby 
watercress, fresh mint, white balsamic 
vinegar 4.95 
Warm Spinach Salad portabello 
mushrooms, goat cheese, peppers and 
roasted garlic vinaigrette 6.50 
Caprese Salad fresh bufala mozzarella, 
beefsteak tomatoes, red onions 
and bruschetta 8.95 
Antipasto Italian meals, cheeses, 
marinated vegetables and assorted greens 7.95 
Joe's Crispy Fried Chicken Livers 
with golden raisins, toasted pine nuts 
and rosemary port wine sauce 5.95 
Crabcakes fresh Maine crabmeat and 
dill aioli sauce 8.95 
Calamari fried with spicy marinara or 
sauteed with pinot grigio, lemon olive 
oil, garlic and basil 6.95 
Mussels steamed with garlicky tomatoes, 
ba'sil, oregano and bruschetta 6.95 
Beef Carpaccio raw sirloin with bitter greens, 
lemon, olive oil, shaved parmigiano, 
horseradish aioli 7.50 
Fried Shrimp FireGrackers 
spicy plum sauce 
Homemade Sausage of the Day 
6.95 
price varies 
SOUP 
Soup of the Day price varies 
Minestrone Soup 
ENTREES 
Portabello Mushroom withfresh tomato, 
mozzarella risotto, sweet pea sauce 
Grilled Salmon with orange caper relish, fresh 
mint, mashed potatoes 
Grilled Marinated Tuscan Chicken Breast with 
3.95 
10.95 
11.95 
capers, lemon, pinot grigio, fried polenta 11.95 
Eritree of the day price varies 
SANDWICHES 
(Choice of Lavaslt or Italian scali roll) 
Grilled Chicken caesar salad, smoked bacon, 
beefsteak tomatoes, parmigiano 6.25 
Roasted Portabello Mushrooms garlicky bean 
puree, grilled red onion and crispy romaine 6. 75 
Smoked Turkey avocado, tomato, sprouts, gouda 
goat cheese, red onion, dill aioli 6.50 
Italian Cold Cuts mortadella, capicolla, salami, 
provolone, cherry pepper relish, romaine, 
basil pesto 6.50 
Davio's Grilled Burger cheddar cheese, romaine, 
fresh tomato 6.50 
LUNCH SPECIAL 
Half Sandwich and Any Cup of Soup 5.95 
~·· 
PASTA 
Penne, Spaghetti or Fusilli 
marinara or pesto 
Spaghetti Bolognese pork, beef and veal, 
fresh tomato sauce 
Bucatini with calamari, littlenecks, 
smoked pancetta, Roma tomatoes, 
spinach, olive oil 
Linguine anchovies, shaved fennel, 
arugula, toasted breadcrumbs, 
olive oil 
Gemelli with garlicky chicken, white 
bean ragout, broccoli rabe, hot pepper, 
lemon oil 
Penne and Applewood Smoked Chicken 
with scallions, sun dried tomatoes, 
toasted walnuts, cream sauce 
Homemade Fusilli with calamata olives, 
Roma tomatoes, capers, fresh basil, 
6.25 
7.95 
9.95 
6.50 
8.50 
9.95 
oregano and hot pepper 7.95 
Farfalle with Shrimp fresh peas, 
mushrooms, tomato cream sauce 9.95 
Pasta of the Day price varies 
Ravioli of the Day price varies 
PIZZA 
Wild Mushrooms creamy leeks, sage, 
truffle essence 9.95 
Garlicky Shrimp fresh tomatoes, basil pesto, 
mozzarella 10.95 
Carmelized Onions asparagus, prosciutto di Parma, 
fontina 10.95 
CREATE YOUR OWN 
PIZZA 
Marinara Sauce ..... 4.95 
\ 
Olive Oil and Garlic ..... 4. 75 
Fresh Tomato ..... 4.95 
Pesto ..... 4.95 
TOPPINGS 
Mozzarella Cheese 1.25 Roasted Red Peppers 
Fontina Cheese 1.50 Garlic Oil 
Goat Cheese 1.50 Fresh Tomatoes 
Parmigiano 1.25 Sun Dried Tomatoes 
Onions 1.00 Anchovies 
Pepperoncini 1.00 Shrimp 
Olives 1.00 Prosciutto 
Broccoli 1.00 Grilled Chicken 
Spinach 1.00 Sausage 
Mushrooms 1.00 Creamy Leeks 
1.00 
1.00 
1.00 
2.00• 
1.00 
2.50 
2.50 
2.00 
1.25 
1.00 
WHITES 
WINES BY THE GLASS 
REDS 
Lagaria Pinot 
Grigio (Italy) 4.50 
Rabbit Ridge "Allure" (CA) 4.95 
Sasseto Montepulciano 
Fume Blanc, Chateau d'Abruzzo (Abruzzi) 3.95 
St. Jean (Sonoma) 5.95 Piccini Chianti (Tuscany) 4.95 
Novellum Chardonnay Santa Rita Merlot (Chile) 5.95 
(France) 4.95 L'Orval Merlot (France) 4.95 
Bonverre Chardonnay (CA) 5. 50 
BEER 
Harpoon Seasonal Brew Heineken (Holland) 
Amstel Light (Holland) 
Morretti (Italy) 
Rolling Rock (USA) 
Sierra Nevada 
4.25 
4.25 
4.25 
3.50 
(Boston) 4.25 
Sam Adams Seasonal 
Brew (Boston) 4.25 
Newcastle Brown Ale 
Pale Ale (USA) 4.25 (England) 4.25 
Beer of the We'ek Ask Your Server 
IBC Root beer 
Jones Orange Soda 
NON-ALCOHOLIC 
2.95 
2.95 
Nantucket Nectars 
Lemonade 
Aqua Health 
Sparkling Water 
Please ask your server for the wine list! 
Wall treatment, painting and design courtesy of the 
Boston Mural Company. 
All artwork provided by the B. Josselyn Gallery. It can be 
purchased by calling 617-424-7193 for more information. 
Please note: not all ingredients are listed. 
Davia's uses local produce when available. 
We purify our water, ice, coffee and soda with the 
Premium Aqua Health Filter System. 
An 18% gratuity will be added for parties of 7 or more. 
For delivery call Dining-in at 617-278-2121 
Davia's is a full service caterer. 
2.95 
2.95 
Gift certificates available * Private parties from 20-80 people 
Telephone 617-262-4810 I Fax 617-437-0290 
Join us at Davia's at the Sonesta Hotel, Cambridge, MA, 
or Davia's at the Biltmore Hotel, Providence, R.I. 
